Dayne Walker

dang3rou25@gmail.com | (619) 357-8464 |El Cajon, CA 92021

CULINARY & HOSPITALITY PROFESSIONAL

OPEN AVAILABILITY | ADHERES TO STANDARD RECIPES | MAINTAINS KITCHEN SAFETY & SANITATION

Aspiring Cook with accredited culinary education and hands-on experience with universal and

classical cooking techniques and strong knowledge in food service operations

SKILLS

Farm to Table Approach
Menu Planning
Inventory Management
Highly Coachable
Holistic Wellness

Food Safety & Sanitation
Food Cost Control
Storeroom Operations
Communication Skills
Sustainability Approach

Food Prep

Food Service / Handling
Recipe Costing
Attention to detail
Recipe Development

EDUCATION

Diploma in Culinary Arts & Operations, Escoffier School of Culinary Arts
Expected Completion: October 2023

EXPERIENCE

Freelance Culinary Specialist

Creating menus for your clients.

Meal planning.

Grocery shopping.

Preparing for special dietary needs (organic, gluten-free, vegan, vegetarian, etc)
Cooking of meals.

Strict adherence to safety and sanitation regulations

Group Home Counselor — Center for Positve Change - March 2018 - Present

Assisting residents with their daily personal tasks.
Ensuring that residents abide by our rules and policies.
Organizing and facilitating group activities.

Supervising residents and ensuring their safety.
Providing residents with community resources.

Maintenance/Porter/Janitorial — InterSolutions, LLC - December 2022 - Present

Performs light repairs and maintenance such as replacing light fixtures or unclogging pipes.
Assists with the cleaning and sanitizing of shared facilities and common spaces.
Washes windows. Vacuums and cleans floors, rugs, furniture, and drapes.



